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handling of crabmeat before and after heat treatment (especially avoidance
of cross-contamination between raw and heated product) should prevail.

Salmonella

With respect to the establishment and application of microbiological
criteria for Salmonella in foods, there is little if any present justification
to consider the human-adapted species and S. cholerae-suis mentioned
above (see "Pathogens, severe hazards") differently from the other Sal-
monella. All are considered pathogenic for human beings and methods
for their detection and enumeration are equally applicable; therefore, see
the discussion of Salmonella below under "Moderate Hazards."

Brucella abortus, Brucella melitensis, Brucella suis, and
Mycobacterium bo vis

Brucellosis and tuberculosis in man are serious diseases often resulting
in long-term illness and serious complications. Brucellosis is primarily an
occupational disease of workers in the meat-processing and livestock in-
dustries. However, since the organisms may be shed in milk from infected
animals, the disease may be acquired by drinking raw milk, usually from
infected cattle and goats, or by eating fresh cheese made from such raw
milk. Similarily M. bovis may be shed in milk from infected cattle and
goats and be transmitted to human beings through the milk. The organisms,
however, do not survive commercial milk pasteurization processes.

The methods for detection of Brucella and Mycobacterium in foods are
insensitive and lengthy and are unsuited for routine application to milk or
other foods.

The likelihood of brucellosis in man being acquired from milk is remote
for several reasons. First, availability of pasteurized milk in the United
States is virtually universal. Second, the National Cooperative State/Fed-
eral Brucellosis Eradication Program in cattle (USDA, 1982), which has
been operative over a period of many years, has reduced the incidence of
this disease in cattle to an extremely low level. For example, 11 states
are now certified as brucellosis-free and all but 4 of the remaining states
are nearly brucellosis-free. Finally, the public has been repeatedly warned
of the risk of acquiring milkborne diseases by consuming raw milk. Never-
theless a few, some perhaps in ignorance, persist in ignoring the hazards
involved. Others, overly impressed by often unwarranted emphasis on
attributes of so-called "natural foods", continue to seek out raw milk for
their fluid milk needs. Consequently, occasional outbreaks of diseases,
including brucellosis and tuberculosis, do occur through the consumption